I CE ISR
&R Dim Sum

Steamed

ANV AR

A S IR $88
o ’:"‘ et Pork Dumpling with Abalone and Fish Maw in Supreme Soup 7
= 5L M SO 2 $58 | <

Roll Bean Curd Skin Rolls with Sea Cucumber
i e $55
Asparagus and Scallop Dumplings

o; SPIFRE $55
Golden Court Shrimp Dumplings
KA $50
Baby Vegetable and Cod Fish Dumplings

o™ FEBRBHHR $50
Crabmeat and Bamboo Pith Dumplings

™ LEkisRE $48
Pork Dumplings 'Siu Maai' with Black Mushroom
PR TR $48
Spinach and Seallop Dumplings
£ 5 ETERR $48
Shrimp and Cuttlefish Dumplings in Fish Soup
stk 845
Glutinous Rice with Abalone Sauce Wrapped in Lotus Leaf
EBRBHER $40
Wild Mushroom and Fungus Dumplings
XOFE#ERUR 540
Chicken Feet with XO Sauce

EH X pa $40
Barbecued Pork Buns
3 SR tEE $40

Pork Spareribs with Garlic

& JFIEHES e A BT S B 20 e 100 % R 55 %t =

Executive Chef’s Recommendation All prices are in MOP and subject to 10% service charge.



FHRE (B > 7 XER)
Baked, Pan-fried and Deep-fried

& EhRAGAER - - $88
Abalone and Chicken Tartlets
XOHRE Mg $48
Pan-fried Turnip Cakes with XO Sauce
7 Hil il o SR 0 $48
Pan-fried Cuttlefish Cakes and Asparagus
e Bz FEAA TR BF2F A 1 $48
Crispy Beef and Black Truffle Buns

& U AR $48
Crispy Iried Duck and Black Pepper Puff Pastry
R AL - - $48
Creamy Crabmeat Tart

& FR=XaEE - $45
Wasabi Salmon Spring Rolls
R TR IR $45
Pan-fried Pork and Procini Mushroom Dumplings
RZ AR $40
Stuffed Green Chillies with Minced Mud Fish

AR S Bk fi $40
Deep-fried Sakura Shrimp Dumplings

REELNT LG $40
Baked Purple Sweet Potato Buns with Chinese Yam

8 A IS R D $40

Pan-fried Fish and Lotus Root Patties

W [FITHES P A7 i R T B 400 e 109 i 35 3% <

].'l.‘{('!cl.'llii\"e (.:}13"'.5 P\(‘?Cf.lllllll('frldﬂlit)ll A" ]'IT'iC!f:é are il'l .\'IO P }J.]'I(I suhjecl. to ln% SH]‘\"il"."('! Cllﬂ'l'g‘f.



25 3 B A b
Steamed Rice Flour Rolls Make to Order

& AR AR $55
Al i, Rice Flour Rolls with Vietnamese Crispy Shrimp
e & XA $48
" <3 Rice Flour Rolls with Barbecued Pork

A7 548
Rice Flour Rolls with Black Termite Mushroom and Vegetable
L3R4 Wik $48
Rice Flour Rolls with Angus Beef and Preserved Vegetable
R DR $48
Rice Flour Rolls with Bacalhau and Egg
585 i
Congee

o B KR $138
Crab Congee in Macanese Style
AN BR MG $45
Matsutake Mushroom and Chicken

BB AR $40
Preserved Egg and Pork

& EHEAEST JitA b T B 2053 I 100 % R 35 3% =

Executive Chef’s Reconnmendation All prices are in MOP and subject to 10% service charge.
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B EFaF 108
1l Crispy Fried Sole Fish with Spicy Chilli-Salts
Ty SRETHRE 108
{ ‘o { {*- “ni Wok-fried Soft-shell Crab with Chilli and Garlic
}ff}&j = 5- o HEQ AT 98
'y ax Marinated Pig's Troliers wilh Aromatic Galangal Ginger
. Mk &%
/ Executiva Chet’s Recommendation Vegetarian
s ;
A B A 0% B JeE A _ ) . 98
&l prices are subject to 10% senvce charge Pork Belly Slices with Spicy Garlic Sauce
ey iR BEPER 88
WERRNRERAE ARASDHRR LN Tossed Jellyfish and Marinated Pork Knuckle
Ba Rewarded!
Azk your server about Sands Rewards dining benefits. “
P ARG LL T H L 88
Tossed Jellyfish and Chicken in Spicy Sauce
> [FFERE A 78

Tossed Cucumbers and Wood Fungus with Chilli Oil
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( !lv B
’:,- ;FFJ Executive Chef's Recommendation
- f; FENE AT R0%ES T
All prices are subject to 10% service charge
-
HEER |
- HARNOREES RS RSP LR RGN -
Be Rewardad!
1 Ask your server about Sands Rewards dining Denefits,
4
L

B R EEBRABE (17)
Two Choices of
Chinese Barbecued Meats Combinalion (Per Portion)

HHBHS (LR

Poached Chicken in Soya Sauce (Half}

BB bl (1)

Roasted Goose (Per Fortion)

o EHEH X g (F)

Barbecued Pork (Per Portion)

R sEmE (B1)

Roasted Crispy Pork Belly {Per Portion)

198

178

128

128
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r
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F o porgoreon S UM T U AL PSS UL RN L L L L LW W |
RRER BRI 4£585 988

Double-boiled Black Chicken and Fish Maw Soup
with Cordyceps and Chinese Herbs

BRI ERS
Double-boiled Fish Maw and Dried Scallop Soup
with Hippocampus and Codonopsis Pilosula

LR B IRIRT
Double-boiled Sea Whelk, Fish Maw and Abalone Soup

WREZ T REREN A7

Double-boiled Fish Maw and Pork Soup
with Apple, Dried Tangerine Peel and Chinese Herbs

MEMERBRRED

Tea Pot Chicken Broth with
Sea Whelk, Bamboo Piths and Matsutake Mushrooms

® TREARRS

Hot and Sour Soup with Blue Lump Crabmeat

AEATIFKE
Sweet Corn, Garoupa and Seafood Soup

> TTETEERD

Vegelarian Hot and Sour Soup with
Bean Curd and Bamboo Piths

Aol =
Home Style Daily Soup

438

198

98

88

78

68

- ‘>
BT ER
Execulive Chel's Recommendation Vegetarian

¥ B S 1001
All prices are subject 1o 10% service charge

HEER | g aStmsnwiEd e @i
Be Rewarded | Ask your server about Sands Rewands dining benefits.
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ﬁ MR
sriect Egg White and Milk with

8 '8 Most and Seafood

M SMoP
ZREEHE R (EB0) 988
Steamed Bird's Nest with Sea Whelk
= and Cordyceps { Per Person)
B
Execulive Chef’s Recommendation - ﬁﬁﬁg@pt‘:ﬂl 438
e B R i o s Wok-fried Egg White and Milk with
All prices are subject 1o 10% service charge Bird's Nest and Seafood
P TERRERREE (S 298
RERNENEES BRI D LRTLE - Braised Bird's Mest and Fish Maw Soup
Be Rewarded| with Chinese Ham ( PerPerson )
Ask your server-aboul Sands Rewards dining benefiis,
MEAEAKE 268

Steamed Egg Custard with Bird's Nest and Conpoy

9/
/
L“

L. )
i
"
=




/ . AERGAANAN

i  Bralsed Whole Abalone

“ {Saulh Africa)

S THIRRSSIEBY\ (=L F) 2488

f ! ’r Braised Supreme Fish Maw with Abalone Sauce
b f { Served For Two Persons )

18LAXARTHE (B8R 2088

Braised Whole Oma Awabi (Japan) 18 Head (Per Piece)

- BB RAMBEE (FR) 1388
SR O Braised Whole Abalone (South Africa) (Per Piece)

A 5 0% I o HE TR — R 738

Al prices are subject to 10% senvice charge
Casserole of Abalone, Fish Maw and
Preserved Seafocd in Abalone Sauce

LLE s o
AMBENNEEES AENSERREm -

Bo Rewardad! FERT=XE — & - FSRER (8iZ) —— 688

Ask your server about Sands Rewards dining benefils. Braised Abalone with Sea Cucumber and Fish Maw {Per Person)

HENRaRNE (1) 538

Braised Whole Premier Abalone {Australia) (Per Piece)

IFFF R QT 2 A8 E (F) 428

Brasied Sea Cucumber and Goose Web with Dried Shimp
Supreme Oyster Sauce (Per Person)
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[ BT EPE TUTS R TENIEANY AN LSS O GEECAL

BINA R (F5E) B
RS ndsh ipIER PR E RN R Market Price

Australian Lobster (Advance Reservation)
Sashimi / Stir-fried! Supreme Broth / Steamed with Egg White /
Cheese Sauce / Spicy Chilli-Galts

1hil

A\ WE-

e
LOBSTER | CRAB L q‘m.ﬁ 4F 418
- EiaERE/E TR R
4 Boston Lobster

Supreme Broth / Sleamed with Egg White /
Cheese Sauce / Spicy Chilli-Sait

HARMFET 278 (FLE) gy
EEAEREAZEAR Bl Y Market Price

Alaskan King Crab (Advance Reservation)
Chilied on Ice / Steamed Egg White and Chinese Wine /
Butter Supreme Broth / Spicy Chilli-Salt

P ™ 9 Y T}

B2 R ARE (FIE) w4
LR IRTHD AR S iR LB Market Price

Sri Lanka Crab (Advance Reservation)
Fried with Ginger and Spring Onions / Fried with Black Beans /

\ ‘\ Fried with Peppers / Cheese and Butter Supreme Broth /
r i Steamed Egg White and Chinase Wine
{1
S >
BT &R
Executive Chef's Recommendation Vegetanan
Rt B AL S 0%aEE

All prices are subject to 10% senvice charge

H¥EX |
REBNORERS AN DR
Ba Rewarded|
Ask your server aboul Sands Rewards dining benedfits,

-

BRI~
M WRANRT=S

Bt 000
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LIVE FISI1

- Lo
B G MR wBR
Executtve Chef's Recommendation Viegetarian

Hidrt B4 i 10% A R
All prices ara subject to 10% service charge

HEER
WEEMNGREES AEREs 2 REILE -

Ba Rewarded|
Ask your server about Sands Rewards dining benefits,

.ﬁ‘ﬁ'ﬁﬂr“

ZEME () B4
Panther Garoupa {Advance Reservation) Market Price
LTI FBE 4 (FUE) B
Red Wavy Lined Garoupa (Advance Reservation) Markst Price
HEERTE () B
Yellow Tiger Garoupa (Advance Reservation) Markel Price
REWA 1180
Spot Garoupa

b2 b 3 598
Macao Sole Fish

EREENA 318

Gianl Garoupa

BImIAE R R AR R T AR B B AR

Steamed with Soya Sauce / Steamed with Black Bean /
Steamed with Chilli / Fried with Spicy Chilli / Stir-fried /

Braizsed with Garlic and Roasted Pork Belly

-
2
{

r'/é

—




MGG

SHELLFISIT SEAFQOD:

-.""ﬂ-i"'.

N
M WRANRT=E

a LS
Mk E
Executive Chef's Recommendation Vegetanan
Fifdr B S NE10%M S B

All prices are subject to 10% senvice charge

H¥EX
WEENNRERS LSRG
Be Rewarded)

-

Ask your server aboul Sands Rewards dining benedits,

[T EPE TUTS N TEN IRV AN LTSS O GEECAL

MERRRE (B ATHE) B4
plBE bz yol Market Price
Canadian Live Geoduck {Advance Reservation)

Sashimi / Stir-fried

FEAIET SR (FERIFLE) iREi])
B R/ R AL /AR ER KR/ S A Market Price

Live Bamboa Prawn (Advance Reservation)
Poached / Steamed with Garlic and Glass Noodles /
Fried with Chilli-Salis/Wok-iried with Supreme Soya Sauce

=BT E(RAITE) B4
B e ZXOED Market Price

Scottish Razor Clam (Advance Reservation)
Poached / Steamed with Garlic and Glass Moodles /
Stir-fried with XO Sauce

FEEE BRI 460
AR L FE AR 7K

Live Mantis

Fried with Chilli-Salts /

Poached with Preserved Vegetables, Sea Salts and Oil

Rt & 108
REB R B RLERI XOBEL

Live Abalone

Steamed with Dried Tangerine /

Steamed with Garlic and Glass Noodles /
Stir-fried with XO Sauce
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. REANEAS
~ Saudeed and Deep-fried

}2oie Served in Two Ways

E

%

|

SN\ Y L

SRR ENS (Frl205%)

Macao Sole Served in Two Ways — Sauteed
and Deep-fried (20 Minutes Preparation)

o 5 X BE R W RS
Wok-fried Boston Lobster
with Golden Garlic and Spicy Chilli

EELFANE (HEEEDR)

Garoupa Served in Two Ways — Steamed and Stir-fried

-
Bt
Executive Chel s Recommendation

FEfE S SnNiraREsn
All prices are subjact to 10% service charge

AL HRBONEEEsAFEE RN -
Be Rawarded | Ask your server aboul Sancs Rewards dinlng benefits.

418

368
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EiF s
Executive Chef’s Recommendation

I g Bl LR L e
All prices are subject to 10% service change

HEE® |
T8 R T 48 o % 1 B e R
Be Rawarded|

Ask your serverabout Sands Rewards dining benefils,

il'-..llllllllllllllllllll-lEtﬂ;r1‘- R g m——

. N ez L LML

o FEE SR
Deep-fried Crispy Prawns with Salted Egg Yolks

XOBEBEFH LS

Stir-fried Scallops, Osmanthus Mussel and

Asparagus with XO Sauce

ST RIES

Weok-fried Cod Fish with Supreme Soya Sauce

LEWRY KU E

Wok-fried Prawn with Glass Noodles and Satay Sauce

HIRCHE R IRPIER

Stir-fried Garoupa with Green Pepper and Chilli

.
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21

o ZASFKEE(—R’)

Roasted Whole Peking Duck with Condiments (One Way)

TR ee e 2 5

Wok-fried Abalone and Pigeon with Shallot,
Sweet Basll and Chinese Wine

FHREOHEEBRER (¥R

Fish Maw and Chicken (Half) with Chinese Wine In Clay Pol

o FRIBEZRS (FR)
Baked Chicken in Rock Salt (Half)

JIBRR T3 ]

Wok-fried Chicken Dices with Sichuan Hot Chilli and Pepper

L1
EiGEfT
Executive Chel s Recommendation

B 6 B 30 2 e 1056 5 1
All prices are sublect to 10% senice chamo

HEER  HRARONERESAFRS DL RILE -
Be Rewarded | Ask your server about Sands Rewards dining benefits.

418

368

288

198

138
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 BREEMEN

Ausiratian Lamb Chops -
-II'I'H’:I Chilli and Spicy Salt

& FREIFREE LSS
Wok-fried Kagoshima Beef with Okra and Wasabi

JIIBKRRZBH4A

Sichuan Spicy Angus Beef with Chilli Broth

o 8 RURRMNF\ (41F)

Wok-fried Ausiralian Lamb Chops
with Chilli and Spicy Sall (4 Pieces)

R LR AA

Sauteed Angus Beef and Choi Sum with Soya-Gravy

R R 2 A

Wok-fried Pork Tender and Okinawa Bitter Sguash
with Black Beans Sauce

NESHETE
Sichuan Style Spiced Mapo Tofu
with Sea Cucumber and Conpoy

HAETRE—
Pori Spareribs with Preserved Olives,
Dark Vinegar and Honay

o R RN

Sweet and Sour Pork with Pineapple

OREBRAD (3E)
Wok-fried Minced Pork and Salted Fish Patties { or Steamed )

=
BT
Executive Chel s Recommendation

B 6 H S A 0 Sa R 5
Al prices are- subjoct to 10% senace charge

BEERN | BRAfinEREEshsERbaEnL.

Be Rewarded | Ask your server about Sands Rewards dining benefits.

L |

588

338

288

268

188

158

148

148

138
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Hif 42 3 i

SEASONAL VEGETABLES

- Lo
G ERER wBR
Executtve Chef's Recommendation Viegetarian

Hidrt B4 i 10% A R
All prices ara subject to 10% service charge

HEER
WEEMNGREES AEREs 2 REILE -

Ba Rewarded|
Ask your server about Sands Rewards dining benefits,

Yo FHFEILEZITEY BB

Braised Porcini, Bamboo Piths and Mushroom
with Seasonal Vegetables

BRI

Stir-fried Kales with Ginger and Salled Fish

o DRETEERE
Poached Baby Cabbage and Conpoy in Clay Pot

Y RH=HEAHEE
“» Poached Vegetables, Wood Fungus
and Lily Bulbs in Creamy Broth

o BHERE LER

Sautéed Assorted Vegetables with
Lotus Root and Water Chesinut

SEAARNLE

Japanese Pumpkin with Black Bean Sauce in Clay Pot

Y maGREHEIL (1L 75)

Poached Fresh Yams with Sea Salt

&\ AE %

Daily Fresh Garden Greens

108

98

90

90

90

90

90
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NOODLES AND RICE:

EHRMAEEDR 188
Fried Rice in Fujian Style with Abalone
PO RERIE AR IR 138
Traditional Fried Glutinous Rice with Preserved Meats

® $5HEHOEmE 138

Braised Egg Noodle wilh Dried Seafood
and Encki Mushrooms in Abalone Sauce

50 EDIR 128

i l'l \ Golden Court Fried Rice with Shrimp
f ! I [ and Barbecued Pork
| !
iy . FRORIBE A 128
,f; f/v‘ Expocties Gt Rscoimmendiation Stir-fried Rice Noodle with
’ / Sliced Angus Prime Beef and Soya Sauce
" R FH R R 0% % 7
-~ ‘ All prices are subject to 10% senvice charge ﬁ]{iﬁ‘ﬁgﬂﬁﬁ 1‘18
- | ]

/ o Stir-fried Egg Noodle with Shredded Pork and Bean Sprout
- ARANNRRES A S USRS - [ ]
e T e, 7 T RRGT i
1 iafiodhans el oo Braised E-Fu Noodle with Mushrooms, Wild Fungus
| and Dried Shrimp Roe

1

L
)
‘\ ™



o FESTEARSR 698
Sweeten Bird's Nest and Almond Cream with Egg White
EREERIRNER 598
Supreme Bird's Nest Soup with
Dried Longan, Ginger and Red Dates

» RIBEHEE (FE3054) 58

& Golden Court Tofu Pudding with Selections
of Sugar and Syrups (30 Minutes Preparation)

SREVTEE L (R)(F 5 205 #) 58

' Steamed Ginger Egg White Custard
.w'mil;uziinﬁzum- | with Gum Tragacanth {Hot) (20 Minutes Preparation)

am with Egg Write _j
- HEORER(R) 48

Sweeten Walnul Cream Soup (Hot)

o EITRERE () 48
Ginger Red Dates Pudding (Hot)

PRI G RER AL 48

Okinawa Red Bean and Peach Resin Pudding

> [ FEREBAR 48
iR 3 B Coconut Milk Pudding
Executive Chef's Recommendation Vegeiarian
FHD BAGNRICRES R Wi HE 48
All prices are subject to 10% senvice charge Chilled Mango Soup with Pomelo and Sago

e - ==
AERNERRES A S e D SRREE - ETLTL () 48
Ba Rewarded! Classic Red Bean Soup with Lotus Seeds (Hot)

Ask your server about Sands Réwards dining benefits.

REZHE 48

Black and White Sesame Pudding




